











This receipt acknowledges that Turnitin received your paper. Below you will find the receipt
information regarding your submission.
The first page of your submissions is displayed below.
Ni Made Ayu Suardani Singapurwa
Article and Proceeding








Copyright 2020 Turnitin. All rights reserved.
Edible Coating Base on Aloe Gel
with Additives on Strawberry
Fruit
by Ni Made Ayu Suardani Singapurwa
Submission date: 21-Jun-2020 08:12AM (UTC+0700)
Submission ID: 1347194335





























L. Suriati, I M.S. Utama, B. A. Harjosuwono, I B.
W. Gunam. "Stability Aloe Vera Gel as Edible





Submitted to Higher Education Commission
Pakistan
Student Paper
Submitted to Udayana University
Student Paper
L Suriati, I M S Utama. "Characteristic fillet of
aloe vera gel as edible coating", Journal of










Lifen Zhang, Shunan Zhao, Shaojuan Lai,
Fusheng Chen, Hongshun Yang. "Combined
effects of ultrasound and calcium on the
chelate-soluble pectin and quality of
strawberries during storage", Carbohydrate
Polymers, 2018
Publication
Islem Dammak, Salma Lasram, Zohra Hamdi,
Olfa Ben Moussa et al. "In vitro antifungal and
anti-ochratoxigenic activities of Aloe vera gel
against Aspergillus carbonarius isolated from
grapes", Industrial Crops and Products, 2018
Publication
Submitted to University of Nottingham
Student Paper
S. Sui Chin, F. Han Lyn, Z.A. Nur Hanani.
"Effect of Aloe vera ( Aloe barbadensis Miller)
gel on the physical and functional properties of
fish gelatin films as active packaging", Food




Eroglu, Emrah, Mehmet Torun, Cuneyt Dincer,
and Ayhan Topuz. "Influence of Pullulan-Based








Strawberry During Cold Storage : PULLULAN-
BASED EDIBLE COATING OF
STRAWBERRY", Packaging Technology and
Science, 2014.
Publication





Submitted to International Community School
Student Paper
Submitted to Nottingham Trent University
Student Paper




Giuseppe Sortino, Filippo Saletta, Stefano
Puccio, Dario Scuderi, Alessio Allegra, Paolo
Inglese, Vittorio Farina. "Extending the Shelf Life
of White Peach Fruit with 1-Methylcyclopropene










Carlos David Grande Tovar, Johannes Delgado-
Ospina, Diana Paola Navia Porras, Yeimmy
Peralta-Ruiz et al. "Colletotrichum
Gloesporioides Inhibition In Situ by Chitosan-
Ruta graveolens Essential Oil Coatings: Effect
on Microbiological, Physicochemical, and
Organoleptic Properties of Guava (Psidium
guajava L.) during Room Temperature Storage",
Biomolecules, 2019
Publication
Muhammad J. Ahmed. "Postharvest Aloe vera
gel-coating modulates fruit ripening and quality
of ‘Arctic Snow’ nectarine kept in ambient and
cold storage", International Journal of Food




Lifen Zhang, Fusheng Chen, Shaojuan Lai,
Hongjuan Wang, Hongshun Yang. "Impact of
soybean protein isolate-chitosan edible coating







Submitted to Universiti Teknologi MARA
Student Paper
